
DIETARY REQUIREMENTS
Ingredients are sourced as gluten free 
but due to kitchen environment, we 
advise that there may be traces and 
recommend it is low gluten.  We take 
all allergies very seriously, please 
make staff aware of all allergies and 
intolerances and feel free to ask us for 
more information. 

    low gluten
    vegan friendly option

KIDS MENU  AVAILABLE  
All our kids’ meals are made with the 
healthiest ingredients, please ask our 
team for a copy

SPLIT BILLS
Sorry, we do not split bills
A surcharge of 15% applies on all 
public holidays

~  f o o d  

[ a l l  d a y  
b r e a k f a s t ]
 
e g g s  o n  v i e n n a  t o a s t

Poached or Fried —  $ 11  »  
Scrambled —  $ 1 2 . 5  »   

    + Additional egg $3 
    + Hollandaise  $3
    + Field mushrooms $4
    + Hash browns  $4
    + House made baked beans   $4
 + Roast tomato $4
    + Sautéed spinach $4
    + Avocado $4.5
    + Bacon  $4 .5
     + Classic beef chipolatas     $4.5
 + Smoked salmon $5

t o a s t   —  $ 7  »
Locally made, butter & choice of condiments.
vienna, rye, fruit toast or gluten free  ¬

h a m  h o c k  b e n e d i c t  —  $ 1 9  »   
Cider braised ham hock, spinach, 
poached eggs, hollandaise, on toasted 
vienna ¬  

  b r e a k f a s t  s t a c k  —  $ 1 9 . 5  »    
Poached eggs, avocado, spinach and  
chorizo  on  a  potato rosti with a tomato, 
basil and red onion salsa  ¬

    zucchin i  & cor n f r it ter s  — $16 .5 »  
Beetroot puree, roquette, carrot, 
cucumber, avocado and sesame seeds  ¬

f r e n c h  t o a s t  —  $ 1 8 . 5  »  
Thick cut bread in our cinnamon egg mix, 
coffee mascarpone, maple syrup, 
honeycomb & raspberry dust   ¬

b u t t e r m i l k  p a n c a k e s  —  $ 1 8 . 5  »
Triple stack, seasonal berries, candied 
walnuts, toasted seeds & whipped maple 
butter ¬

e g g  &  b a c o n  r o l l  —  $ 1 6 . 5  »
Bacon, fried egg, avocado, lettuce, swiss 
cheese, tomato relish on a brioche bun ¬

s a l m o n  b r u s c h e t t a  —  $ 1 9  »          
Avocado, smoked salmon, whipped feta
and poached eggs on toasted rye ¬

    h o u s e  g r a n o l a  —  $ 1 6 . 5  »
Vanilla & coconut yoghurt, warm poached 
pear, and toasted coconut, w almond 
milk ¬

s m a s h e d  a v o  —  $ 1 7  »  
Smashed avo, marinated feta, chilli, 
basil on Vienna w dukkah ¬

[ l u n c h ]
available from 11 am

p o r k  b e l l y  r u e b e n  —  $ 1 6  »
Slow cooked pork belly, pickled red 
cabbage, shaved ham, swiss cheese, 
house pickles, russian mayo on 
toasted rye ¬

  t h e  h e r b i v o r e  —  $ 1 1  »
Mixed leaves, avocado, carrot, beetroot, 
cucumber, tomato and alfalfa on fresh 
rye bread ¬ 
  + add ham $4
  + add smoked salmon $5 

o p e n  s t e a k  s a n d w i c h  —  $ 2 3  »
Scotch minute steak, caramelized onion, 
lettuce, tomato, tasty cheese, special 
sauce on toasted Vienna w chips ¬
  + add fried egg $3
 
f r i e d  c h i c k e n  b u r g e r —  $ 1 9 . 5  »
Southern fried chicken, avocado, lettuce, 
tomato, bacon, swiss cheese, dill mayo in 
a brioche bun with chips ¬

     veg ie  bowl— $17. 5  »
Broccolini, purple kale, pickled red 
cabbage, roasted pumpkin, red quinoa, 
toasted seeds & alfalfa ¬
  + add poached egg $3
  + add poached chicken $4.5 

  cr ispy  pork  bel ly  — $19. 5  »
Twice cooked pork belly, parsnip puree, 
choi sum, roasted chats and beetroot 
glaze ¬

     veget a ble  a rancin i  — $17. 5  »
Arancini w pear, roquette & walnut salad ¬ 

pu l led  ch icken s l ider s  x  3  — $15 »
Pulled chicken, avocado, shaved cabbage 
& corn slaw in mini brioche buns w dill 
mayo  ¬

    c h i p s  —  $ 9  »   
Served with garlic aioli ¬

    s w e e t  p o t a t o  w e d g e s  $ 9 . 5  »  
House seasoning and dill mayo ¬

b l o o d y  m a r y  $ 1 3

We’ve put together the most 
kick ass BM you’ll ever taste! 
Booze, spice and did we 
mention candied bacon.....
Your hangover will thank you!

[ a l l  d a y  
b r e a k f a s t  c o n t . . . ]



Mercetta practices 
responsible service 
of alcohol. One 
standard serve of 
wine constitutes 
150ml based on an 
11.5% alcohol content

Sorry, we do not 
split bills. Prices 
include GST.

Public holidays 
attract a 15% 
surcharge

[ c o l d  c l a s s i c s ]
—  $ 7
I c e d  c o f f e e
I c e d  c h o c o l a t e
I c e d  l a t t e
M i l k s h a k e s
+ Chocolate, vanilla, strawberry, 
lime, blue heaven, coffee, caramel,
banana and malt

E X T R A S  —  $ 1 . 5 »
+  T h i c k s h a k e
+  M o c h a
+  M a l t

[ c h i l l e d ]  
— $ 4 . 5
Mineral waters  — lemon, ginger beer, 
blood orange and natural
Still water
Coke
Coke no sugar
Lift
Sprite
+ go old school with a spider —  $ 1 . 5 »

[ k o m b u c h a ]  
— $ 7
Passionfruit
Ginger
Strawberry hibiscus

[ k i d s ]  
— $ 4
Fresh granny smith apple juice 
Fresh orange juice
Water
Milkshake
+ Chocolate, vanilla, strawberry, lime, 
blue heaven, caramel and banana

[ h o t ]
C o f f e e  — $ 4
Cappuccino, latte, short black, long black, 
flat white, macchiato, vienna

M u g  —  $ 4 . 7 »

C h a i  l a t t e —  $ 5  »
Calmer sutra chai – fresh loose leaf

M e r c e t t a  h o t  c h o c o l a t e  —  $ 6 . 5  »  
Chocolate three ways, warmed milk 
and persian fairy floss

Te a p o t s  »  f o r  1  —  $ 4  
 f o r  2  —  $ 6
Calmer sutra chai, english breakfast, 
green, lemongrass and ginger, earl grey, 
peppermint

E X T R A S  —  $ 0 . 8 »
+ Mocha | extra shot | decaffeinated
+ Soy | almond milk | lactose free
+ Coffee flavours » vanilla, caramel, 
   & hazelnut

[ j u i c e s ]
F R E S H  J U I C E S

S q u e e z e  m e  —  $ 6 . 5  »  
Freshly squeezed orange juice

G r a n n y  s m i t h  a p p l e  —  $ 6 . 5  »

C O L D  P R E S S E D  J U I C E S
 — Sorry no alterations

  G r e e n  m a c h i n e  —  $ 8 . 5 »
Kale, cucumber, cos lettuce, celery, 
capsicum, apple and lemon

  R e f r e s h  m e  —  $ 8 . 5 »
Watermelon, pineapple and mint

[ s m o o t h i e s ]
  B a n a n a  b l e n d e r  —  $ 8 . 5  »  
Banana, hazelnut, dates, cinnamon and 
almond milk 
 + add protein   $1

  B e r r y  s h r e d d e r  —  $ 8 . 5  »
mixed berries, coconut yoghurt, oats, 
honey and almond milk
 + add protein   $1

[ w i n e ]  G  $ 9  |   B  $ 3 9

s p a r k l i n g

House Sparkling G $ 7 . 5 0  
» Yarra Valley, VIC
Crittenden “Geppetto” Brut
» Morn Pen, VIC
Brown Brothers Prosecco
» King Valley, VIC

w h i t e

Tucks Now Chardonnay 
» Morn Pen, VIC 
Panorama Sauvignon Blanc
 » Morn Pen, VIC 
Crittenden Estate Moscato 
» Morn Pen, VIC 
Tucks Now Pinot Gris 
» Morn Pen, VIC 

r e d

 Panorama Cabernet Merlot 
» Morn Pen, VIC 
Tucks Now Pinot Noir
» Morn Pen, VIC   
Panorama Shiraz
» Morn Pen, VIC

r o s e
Mornington Peninsula Rose
» Morn Pen, VIC

[ t a p  b e e r  |  c i d e r ]
Peroni Nastro Azzurro — $8 
Cricketers Arm Pale Ale — $5  
Somersby Apple Cider — $6 

[ b y  t h e  b o t t l e ]
Jetty Rd Pale Ale Can »  Morn Pen — $8
Asahi Super Dry — $9 
Corona  — $8.5 
Hahn Ultra Crisp   — $8.5  
Prickly Moses Light  — $7.5
Somersby Pear Cider — $7.5 

~  fl u i d s

[ b l o o d y  m a r y  $ 1 3 ]
We’ve put together the most kick ass BM 
you’ll ever taste! Booze, spice and did we 
mention candied bacon.....

»  Yo u r  h a n g o v e r  w i l l  t h a n k  y o u !

[ c o c k t a i l s ]

Espresso Martini  — $15

Bloody Mary  — $13

Virgin Mary  — $10

Aperol Spritz  — $12

Mimosa  — $10


